— antipasti
a lB?UA’ kanpachi & ahi carpaccio* @
EXTRA VIRGIN OLIVE OIL,

eats + drinks SHALLOT FRESNO MIGNONETTE, polpetta
PINE NUTS, PARSLEY 28 BEEF + PORK MEATBALLS,

. ) ) . . MARINARA, BLACK TRUFFLE,
calabrian garlic shrimp garden fritto misto &) FOCACCIA 14

SHRIMP, CALABRIAN CHILI GREEN BEANS, ARTICHOKE, PEPPERS,
GARLIC BUTTER, FOCACCIA 26 ONION, ZUCCHINI, MARINARA, vongole al vapor
sub gluten free bun e ROMESCO, SEARED LEMON 19 STEAMED CLAMS, FENNEL,
C L MARINATED TOMATO GARNISH
: calamari fritti '
shrimp al cocco ARG, FONEEE SAMBUCA PARSLEY BUTTER,
TOASTED COCONUT CRUST, 7 ' FOCACCIA 27

GINGER-CHILI AIOLI 26 SEEAD HEION 22 b el e
request gluten free 9

margherita N i Crafted with axrthentic
SAN MARZANO TOMATOES, i Itodion, Coparto flout
BASIL, MOZZARELLA 24 meatsa
" ) PEPPERONI, SAUSAGE, pollo bianco
fun kai” funghi KALAMATA OLIVES, CHICKEN, ARUGULA, FONTINA,
ALI'l MUSHROOM, ITALIAN SAUSAGE, TOMATO SAUCE, ONION, GORGONZOLA, WHITE SAUCE,
MACNUT PESTO, MOZZARELLA ~ 24 MOZZARELLA 29 ROASTED GARLIC 24

gamberoni pesto ezzo pepperoni pear + gorgonzola
SHRIMP, MACNUT PESTO, PEPPERONI, RED SAUCE, BACON, WHITE SAUCE,
MUSHROOMS, ONION, MOZZARELLA 24 BALSAMIC,
MOZZARELLA 28 MOZZARELLA 27

insalata

d £ inss butter poached chicken + 8 seared shrimp + 10 coco shrimp + 13 meatballs + 14
I 5 oz. fish + 15 grilled steak + 12 burrata cheese + 8 beyond meat @ +7

caprese @@ bella @& caesar
VINE RIPE HEIRLOOM KALE, SPINACH, BEETS, SHAVED CAULIFLOWER, ROMAINE,
TOMATOES, BASIL, ARUGULA, FRIED GARBANZO, ONION, HOUSE-MADE CAESAR DRESSING,
FRESH MOZZARELLA, GOAT CHEESE, CUCUMBER, PARMESAN CRISP,
BALSAMIC VINAIGRETTE 18 PINE NUTS, TAHINI DRESSING 19  DECONSTRUCTED CROUTONS 17

request no croutons 9
arugula strawberry @)@
allsalads canbe  SPINACH, ARUGULA, GORGONZOLA, STRAWBERRIES, BACON,

e duested vega CANDIED MAC NUTS, BALSAMIC VINAIGRETTE 19

$4de? sautéed vegetables @@ ciambotta vegetables @® parmesan polenta @® caesar salad
+7 coleslaw @@ rice @@ sweet potato fries @@ french fries @ ® pasta salad @

OUR "ALOHA PASS IT ON” INITIATIVE IS OUR WAY I scan
TO SUPPORT OUR ISLAND COMMUNITY BY v 15
OFFERING A PORTION OF SALES OF CERTAIN ITEMS LR | EARN
TO A DIFFERENT LOCAL CHARITY EACH MONTH. B2
LEARN MORE AT THEALOHAPROJECT.COM

VEGETARIAN (OR CAN BE MADE VEGETARIAN)
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{OHANA=OPERATED,

*Consuming|raw, or;undercookedimeats) poultry,iseafood, shellfishior eggsimayincrease yourriskiof foodborneillness) especially if youlhavelaimedical condition* EST JUNE 4: 2021
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[ sta spaghetti e polpette
MARINARA, MEATBALLS,

spaghetti gamberoni al pesto
MACNUT PESTO, SEASONED SEARED SHRIMP,

MARINATED TOMATO, PARMESAN 28 MARINATED TOMATO, MUSHROOMS, PARMESAN 31

without meatballs @ 25

spaghetti bolognese + burrata
HOMEMADE MEAT SAUCE,
SOFT MOZZARELLA CHEESE 28

pappardelle ragu di manzo
THIRTY-DAY DRY-AGED BEEF RAGU,
MUSHROOM, ROASTED GARLIC 32

lasagna bolognese
RICOTTA, MOZZARELLA,
PARMIGIANA 26

without shrimp 25

chicken fettuccine alfredo

SEARED CHICKEN, PARMESAN,
MARINATED TOMATO 28

baked lobster penne

4 OZ LOBSTER TAIL,
FRESH MOZZARELLA, BRANDY CREAM 39

make your own pasta @) 25

pasta: spaghetti / penne / fettuccine / gnocchi
sauce: marinara / meat sauce / alfredo / pesto

Id £ s butter poached chicken + 8 seared shrimp + 10 coco shrimp + 13 meatballs + 14

5 oz. fish + 15 grilled steak + 12

from the sea

kanpachi finocchio*

SEARED KONA KANPACHI, GNOCCH],
BRAISED FENNEL ONION BROTH, FRESH ORANGE,
GREEN BEANS, RED ONION, BELL PEPPER 38
sub gnocchi for roasted potatoes 9

kai cioppino request no focaccia 9

FISH, CLAMS, CALAMARI, JUMBO PRAWN, ONIONS,
FENNEL, TOMATO, WHITE WINE, TOMATO-FENNEL
BROTH, BABY POTATOES, FOCACCIA 37

burrata cheese + 8 beyond meat @ +7

hook, line + sinker
YOUR SERVER WILL LET YOU KNOW
CHEF'S DAILY FRESH FISH CREATION! 40

ahi tonno piccata* @
SEARED AHI, LEMON, CAPER, PARSLEY,
BUTTER, ROASTED POTATOES, GREEN BEANS,
RED ONION, BELL PEPPER 36

fish + chips “pesce e patatine”
BATTERED MAHI MAHI, LEMON CAPER
TARTAR SAUCE, ARTICHOKE OLIVE SLAW,
FRENCH FRIES 30

from the land

chicken parmigiana
BREADED CHICKEN, MOZZARELLA, PARMESAN,
TOMATO SAUCE, SPAGHETTI 34

chicken scallopini marsala
MUSHROOMS, PEAR-MARSALA SAUCE,
FETTUCCINE 32

bistecca toscana* @
ANGUS NEW YORK STEAK, MARINATED +
SEARED, CALABRIAN GARLIC BUTTER,
BABY POTATOES, SAUTEED VEGETABLES 49

eggplant parmigiana
PARMESAN, MOZZARELLA,
MARINARA, SPAGHETTI 30

meatball sandwich

SIGNATURE MEATBALLS, HOAGIE ROLL,
MARINARA, MOZZARELLA, FRENCH FRIES 24

lemon rosemary roasted chicken
OVEN ROASTED CHICKEN
OLIVE OIL, PARMESAN POLENTA,
CIAMBOTTA VEGETABLES 36

request gluten free 9

lamb ossobuco

BRAISED LAMB SHANK, GNOCCHI, S=S—~
GREEN BEANS, ONIONS, PEPPERS, GREMOLATA 42

ultimate cheese burger*.
GRAIN-FED BEEF (OR BEYOND BURGER), KAI BUN,
CRISPY CHEDDAR, MOZZARELLA, FONTINA,
LETTUCE, TOMATO, ONION, BALSAMIC AIOLI,
FRENCH FRIES 22

sub gluten free bun 9

add on +2 : bacon / caramelized onion / mushroom / avocado
gorgonzola / macnut pesto / egg sunny side up

9 GLUTEN-FREE VEGETARIAN (OR CAN BE MADE VEGETARIAN) @) veomn

EMPLOYEE=OWNED;
{OHANA=OPERATED
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